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USE  OF  POTATOES  TO  SAVE  WHEAT  is  demanded  by 
the  present  situation,  because  greater  quantities  of  wheat 
must  be  conserved,  for  the  use  of  the  American  forces  and  the 
Allied  armies  in  Europe,  and  also  because  an  unusually  large 
supply  of  potatoes  remains  in  the  hands  of  the  growers.  Great 
quantities  of  these  will  go  to  waste  unless  they  are  used  even 
more  freely  and  in  a  greater  variety  of  ways  than  is  customary 
in  American  families. 

With  the  basic  price  of  wheat  fixed  as  at  present,  flour  is 
|13.70  a  barrel,  or  7  cents  a  pound.  If,  then,  potatoes  can  be 
obtained  at  $1.20  a  bushel,  which  is  2  cents  a  pound,  it  is  an 
economy  as  well  as  a  war  service  to  use  potatoes  as  a  substi- 
tute for  flour  in  bread  making.  Even  at  3  cents  a  pound  the 
potatoes  cost  no  more  than  flour. 

How  to  use  potatoes  in  place  of  flour  for  various  purposes, 
particularly  in  bread  making,  is  shown  in  the  following  pages 
by  carefully  worked  out  recipes. 
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'THE  POTATO  lias  a  place  in  our  food  list  which  no  other  vegetable 
A  occupies.  It  appears  on  the  tables  of  countless  families  at  least 
once  a  clay  and  often  at  all  three  meals,  and  is  so  much  a  part  of  our 
daily  food  that  we  miss  it  almost  as  much  as  we  would  bread  if  we  have 
to  go  without  it.  Its  popularity  is  based  on  more  than  accident  or 
custom.  It  is  palatable  and  wholesome,  supplies  much  food  material, 
and  has  some  special  food  qualities  to  its  credit.  Though  we  prepare 
it  in  almost  endless  ways  as  a  vegetable  served  with  meat  and  other 
foods,  we  also  use  it  for  soups  and  salad  making,  sometimes  for  desserts, 
and  with  flour  in  baking.  That  we  can  use  potato  with  flour  is  not 
surprising,  for  the  food  substance  potato  supplies  most  abundantly 
is  starch,  and  it  is  largely  because  of  the  starch  they  contain  that  the 
world  uses  cereal  grains  as  breadstuff's,  It  will  very  often  be  found, 
with  a  little  experimenting,  that  one-third  to  one-half  of  the  flour  in 
some  favorite  recipe  can  be  replaced  with  mashed  potato. 

YEAST   BREAD. 

If  potato  is  used  for  Bread  making,  allowance  must  be  made  for  the 
large  amount  of  water  in  it  and  less  additional  liquid  used  for  this 
reason. 

POTATO  BREAD. 

1  cup  mashed  potato.  2  to    4    tablespoons    liquid 

1  teaspoon  salt.  yeast,  or 

2V2  cups  flour  (more  if  neces-  Yz  cake  dry  yeast,  or 

sary).  %    to    y2    cake   compressed 
4  tablespoons  water.  yeast. 

Short  process:  Mix  the  salt  with  the  mashed  potatoes,  which  are  free  from 
lumps  and  cooled  until  lukewarm.  Add  yQ  to  %  cake  compressed  yeast  softened 
in  4  tablespoons  warm  water,  or  2  to  4  tablespoons  liquid  yeast,  or  %  cake 
dry  yeast.  When  liquid  yeast  is  used  no  additional  water  must  be  added.  Blend 
with  this  potato  and  yeast  mixture  1  cup  flour.  Stir  until  smooth,  cover,  and 
set  to  rise.  When  this  sponge  is  light  and  soft,  knead  in  enough  flour  to  make 
a  rather  stiff  but  elastic  dough.  Be  sure  that  it  is  stiffer  than  ordinary  dough. 
Cover  and  let  rise  again  until  very  light.  Knead  down,  mold,  and  place  in 
lightly-greased  pan.  Let  rise  in  pan  until  as  high  as  ordinary  white  bread, 
then  bake  at  least  one  hour  in  a  moderately  hot  oven.  Bake  very  thoroughly. 
This  makes  one  loaf. 
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If  desired,  an  amount  of  grated  raw  potato  equal  to  the  amount  of 
mashed  potato  called  for  may  be  used,  but  the  resulting  bread  is 
darker  and  has  a  more  marked  potato  flavor  than  when  cooked  potatoes 
are  used. 

QUICK  BREADS. 

fry  this  recipe  for  tea  biscuits.  Notice  that  the  liquid  is  less  than 
ia  the  case  when  all  flour  is  used,  because  of  the  water  the  mashed 
potato  contains. 

POTATO  BISCUIT. 

2  cups  sifted  flour.  3  tablespoons  shortening. 
1  teaspoon  salt.  1  cup  mashed  potato. 

3  teaspoons  baking  powder.       Liquid  sufficient  to  mix. 

Sift  together  twice  the  flour,  salt,  and  baking  powder.  Cut  or  rub  into  this 
the  cold  shortening.  In  the  same  way  rub  into  this  flour  mixture  the  mashed 
potato.  Finally,  add  just  enough  cold  liquid  to  make  the  mass  cling  together. 
Do  not  knead.  Place  on  floured  board,  roll  until  y2  inch  thick,  and  cut  into 
rounds.  Place  these  in  lightly  floured  biscuit  tins  and  bake  15  to  20  minutes 
in  a  moderately  hot  oven.  Bake  all  potato  breads  more  slowly  than  those  made 
with  flour  alone. 

POTATO-CORNMEAL  MUFFINS. 

1  cup  mashed  potato.  .  1  or  2  tablespoons  sirup. 

1  cup  corn  meal.  2  tablespoons  shortening. 

Y2  cup  sifted  flour.  1  or  2  eggs. 

1  teaspoon  salt.  Liquid  to  mix  to  a  medium 
3  teaspoons  baking  powder.  batter  (about  %  cup). 

Add  the  corn  meal,  salt,  sirup,  and  %  cup  liquid  to  the  hot  mashed  potato, 
place  in  double  boiler  and  steam  10  to  30  minutes.  Add  the  shortening  and 
allow  to  cool  thoroughly.  When  cold  add  the  well-beaten  eggs  and  the  flour 
which  has  been  sifted  with  the  baking  powder.  Add  just  enough  more  liquid, 
If  necessary,  to  make  a  somewhat  stiff  batter.  Beat  thoroughly,  place  in  gem 
pans  until  half-filled,  and  bake  25  to  30  minutes  in  a  moderately  hot  oven. 

OTHER  WAYS  TO  MAKE  POTATOES  SAVE  WHEAT. 

These  include  the  use  of  baked  potatoes,  boiled  potatoes,  mashed 
potatoes,  potatoes  pared  and  roasted  in  the  pan  with  meat,  and  pota- 
toes (sometimes  with  a  little  onion)  fried  with  a  little  fat  or  dripping! 
saved  from  roast  meat  or  the  top  of  the  soup  kettle.  All  these  you 
know  how  to  cook  and  use.1  The  more  of  them  you  eat  the  less  bread 
you  will  need,  so  here  is  a  way  to  save  wheat. 

lSee  Farmers'   Bulletin   256,   "Preparation  of  Vegetables  for  the  Table." 
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Often  when  no  dry  bread  crumbs  are  on  hand,  fresh  bread  is  used 
for  stuffing  purposes.  This  use  of  bread  can  be  avoided  by  making 
the  potato  stuffing  given  below. 


POTATO  STUFFING. 


2  cups  mashed  potatoes.  1  stalk  celery  finely  minced, 

1  egg  (beaten).  or 

1  small  onion  finely  minced.     y2  teaspoon  celery  salt. 
1  tablespoon  fat.  1  teaspoon  salt. 

Pepper. 

Mix  the  ingredients  and  use  in  place  of  ordinary  bread  stuffing. 

A  cake  with  one-half  of  the  flour  one  would  ordinarily  use  replaced 
by  potato  is  made  as  follows : 


CHOCOLATE  POTATO  CAKE. 

%  cup  butter  or  other  fat.  14  teaspoon  salt. 

y2  cup  sugar.  1  square  chocolate. 

%  cup  dry  riced  potato.  3  teaspoons  baking  powder. 

1  egg.  %  cup  white  flour. 

%  cup  milk. 

Cream  the  butter,  add  the  sugar  gradually,  then  the  well-beaten  egg,  and  warm 
potatoes.  Beat  well.  Sift  the  flour,  salt,  and  baking  powder,  then  add 
to  the  first  mixture  with  sufficient  milk  to  make  a  cake  dough.  Bake  about  36 
minutes  in  a  moderate  oven. 


POTATO  COOKIES. 

2  cups  sifted  flour.  3  tablespoons  shortening. 

y2  teaspoon  salt.  1  egg  well  beaten. 

2  teaspoons  baking  powder.  1  cup  mashed  potato. 
%  cup  brown  sugar. 

Cream  together  the  butter  and  sugar.  To  this  add  the  well-beaten  egg  and 
the  mashed  potato  (free  from  all  lumps).  Beat  until  smooth,  then  add  the 
twice-sifted  mixture  of  flour,  salt,  and  baking  powder.  It  will  usually  not  be 
necessary  to  add  any  liquid.  Mix  until  a  dough  is  formed  stiff  enough  to  roll. 
Place  on  floured  board,  roll  until  about  y8  inch  thick,  cut  into  rounds,  and  place 
on  greased  baking  sheet.  Bake  15  minutes  in  a  moderately  hot  oven  or  until 
9.  delicate  brown.     Bake  more  slowly  than  ordinary  wheat-flour  cookies. 
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MEAT  EXTENDERS. 

Here  are  recipes  for  potato  crust  which  you  can  use  for  meat  pies 
and  such  dishes.  Meat  used  in  meat  pie  or  meat  stew  with  dumplings 
will  serve  more  people  than  it  would  if  cooked  without  such  additions. 

BEEF  PIE  WITH  POTATO   CRUST. 

2  cups   flour.  ys  cup  milk. 

Y2  teaspoon  salt.  %  cup  shortening. 

2  teaspoons  baking  powder.  1  cup  mashed  potatoes. 

V±  CUP  flour  used  to  roll  out. 

POTATO   THISTLE. 

Line  a  dish  around  the  sides  with  mashed  potatoes  prepared  as  for  the  table, 
then  fill  with  minced  lamb,  veal,  or  any  other  left-over  meat,  well  seasoned,  and 
cover  the  top  with  mashed  potatoes  and  criss-cross  with  a  knife.  Put  in  oven 
and  brown. 

The  meat  and  potatoes  can  be  used  from  left-overs. 

Creamed  codfish  or  creamed  smoked  fish,  or,  for  a  change,  chipped 
dried  beef,  with  potatoes  are  old  and  favorite  combinations,  as  is  also 
a  mixture  of  fish  and  potatoes  in  the  form  of  fish  balls. 

Gravy  goes  well  with  potato  and  such  a  use  helj>s  to  save  fat  for 
other  purposes.  So  do  not  lose  any  of  the  good  meat  flavor  when  you 
roast  meat  or  cook  it  in  a  frying  pan,  which  you  could  save  in  the  form 
of  gravy ;  and  do  not  forget  that  salt  or  smoked  fish  can  be  used  in  a 
very  palatable  way  to  flavor  milk  gravy,  and  this  is  a  fine  way  to  use 
skim  milk. 


